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Disclosure  to  Promote  the  Right  To  Information 

Whereas  the  Parliament  of  India  has  set  out  to  provide  a  practical  regime  of  right  to 
information  for  citizens  to  secure  access  to  information  under  the  control  of  public  authorities, 
in  order  to  promote  transparency  and  accountability  in  the  working  of  every  public  authority, 
and  whereas  the  attached  publication  of  the  Bureau  of  Indian  Standards  is  of  particular  interest 
to  the  public,  particularly  disadvantaged  communities  and  those  engaged  in  the  pursuit  of 
education  and  knowledge,  the  attached  public  safety  standard  is  made  available  to  promote  the 
timely  dissemination  of  this  information  in  an  accurate  manner  to  the  public. 
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FOREWORD 

This  Indian  Standard  was  adopted  by  the  Bureau  of  Indian  Standards,  after  the  draft  finalized  by  the  Fish  and 
Fisheries  Products  Sectional  Committee  had  been  approved  by  the  Food  and  Agriculture  Division  Council. 

Accelerated  freeze  dried  prawns  (  shrimps  )  are  being  exported  from  the  country.  A  need  was  felt  to  prepare  the 
Indian  Standard  to  provide  quality  parameters  for  guidance  of  the  processors  and  purchasers. 

In  the  preparation  of  this  standard,  due  consideration  has  been  given  to  the  provisions  of  the  Prevention  of  Food 
Adulteration  Act,  1954  and  the  Rules  framed  thereunder  and  the  Standards  of  Weights  and  Measures  (  Packaged 
Commodities  Rules  ),  1977.  However,  this  standard  is  subject  to  the  restrictions  imposed  under  these,  wherever 
applicable. 

For  the  purpose  of  deciding  whether  a  particular  requirement  of  this  standard  is  complied  with,  the  final  value, 
observed  or  calculated,  expressing  the  result  of  a  test  or  analysis,  shall  be  rounded  off  in  accordance  with 
IS  2  :  1960  'Rules  for  rounding  off  numerical  values  (  revised )'.  The  number  of  significant  places  retained  in 
the  rounded  off  value  should  be  the  same  as  that  of  the  specified  value  in  this  standard. 
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Indian  Standard 

ACCELERATED  FREEZE  DRIED  PRAWNS 
(  SHRIMPS  )  —  SPECIFICATION 


1  SCOPE 

1.1  This  standard  prescribes  the  requirements  and  the 
methods  of  sampling  and  test  for  accelerated  freeze 
dried  prawns. 

1.1.1  The  accelerated  freeze  dried  prawns  shall  be  of 
any  edible  species. 

2  REFERENCES 

The  following  Indian  Standards  listed  contain  provisions 
which  through  reference  in  this  text,  constitute  provision 
of  this  standard.  At  the  time  of  publication,  the  editions 
indicated  were  valid.  All  standards  are  subject  to  revision 
and  parties  to  agreements  based  on  this  standard  are 
encouraged  to  investigate  the  possibility  of  applying 
the  most  recent  editions  of  the  standards  indicated 
below: 

IS  No.  Title 

1 070 : 1 992  Reagent  grade  water  ( third  revision ) 

2237 :  1997  Prawn  —  Frozen  —   Specification 

( third  revision ) 

4303  Code  of  hygienic  condition  for  fish 

industry  : 

( Part  1 ) :  1975    Pre-processing      stage      (  first 
revision   ) 

( Part  2 ) :  1 975   Canning  stage  {first  revision  ) 

11427:2001         Method  of  sampling  for  fish  and 
fisheries  products  (first  revision  ) 

3  TYPES 

3.1  Accelerated  freeze  dried  prawns  shall  be  of  the 
following  types. 

3.1.1  Peeled,  Undeveined  and  Cooked  —  Head  and 
shell  removed  completely  and  cooked. 

3.1.2  Peeled,  Deveined  and  Cooked  —  Head,  shell 
and  dorsal  tract  removed  and  cooked. 

3.1.3  Cooked  ard  Peeled —  Peeled  after  cooking. 

4  REQUIREMENTS 

4.1  Raw  Materials 

4.1.1  The  raw  material  shall  be  prepared  from  clean, 
wholesome  and  fresh  prawns,  and  shall  not  show  any 


visible  sign  of  spoilage. 

4.1.2  The  colour  of  the  raw  material  shall  typically  be 
of  freshly  caught  prawns.  The  meat  shall  be  firm  and 
shall  have  the  typical  odour  of  freshly  caught  prawns. 
The  material  shall  be  free  from  any  discoloration  and 
off  odours. 

4.1.3  Size  Groups  of  the  Raw  Materials 

The  raw  material  may  be  grouped  to  sizes  which  are 
expressed  in  terms  of  the  number  of  prawns  per  kg  or 
count  per  kg  according  to  the  requirements  of  purchaser. 

4.1.4  The  material  used  for  a  particular  size  of  pack 
shall  be  of  reasonably  uniform  size,  appearance,  colour 
and  species. 

4.2  Hygienic  Requirements 

4.2.1  The  material  shall  be  processed  as  given  in 
Annex  A  under  hygienic  conditions  in  premises 
maintained  in  a  thoroughly  clean  and  hygienic 
manner  [  see  IS  4303  (  Parts  1  and  2  )  ]. 

4.2.2  The  water  used  in  the  processing  of  prawns  shall 
be  of  potable  quality  and  shall  contain  5  mg/kg  available 
chlorine. 

4.3  The  material  shall  also  conform  to  the  requirements 
prescribed  in  Table  1. 

4.4  When  observed  visually,  physical  defects  for 
various  characteristics  shall  not  exceed  the  values  given 
in  Table  2. 

4.5  Rehydration 

When  tested  in  accordance  with  method  given  in 
Annex  B,  the  extent  of  rehydration  shall  be  minimum 
300  percent. 

5  PACKING  AND  MARKING 

5.1  Packing 

The  material  shall  be  packed  in  suitable  container  as 
agreed  between  the  purchaser  and  the  processor.  In 
the  absence  of  any  such  agreement  the  material  shall 
be  packed  in  containers  which  may  withstand  the  stress 
and  strain  of  transportation  and  prevent  deterioration 
during  transportation  and  frozen  storage.  A  layer  of 
food  grade  polyethylene  shall  be  used  between  the 
material  and  the  container  when  individually  freeze  dried 
prawns  are  packed. 
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Table  1  Requirements  for  Accelerated  Freeze  Dried  Prawns  (  Shrimps  ) 

(Clause  43) 


SI             Characteristic 
No. 

Requirement 

Method  of  Test,  Ref  to 

Annex  of 
IS  2237 

Annex  of 
this  Standard 

Other  Indian 
Standard 

(1)                       (2) 

(3) 

(4) 

(5) 

(6) 

i)    Total  bacterial  count/g  in  the  finished 
product,  Max 

10  000 

B 

— 

— 

ii)    Escherichia  coli  count/g,  Max 

Absent 

C 

— 

— 

iii)    Faecal  Streptococci  count/g,  Max 

Absent 

D 

— 

— 

iv)    Coagulase  positive  Staphylococci! 'g,  Max 

Absent 

E 

— 

— 

v)    Salmonella,  in  25  g 

Absent 

F 

— 

— 

vi)    Shigella,  in  25  g 

Absent 

— 

— 

IS  5887  (Part  3) 

vii)    Vibrio-cholerae  in  25  g 

Absent 

G 

— 

— 

viii)    Listeria  monocytogenes  in  25  g 

Absent 

H 

— 

— 

ix)    Formaldehyde,  mg/kg,  Max 

10.0 

J 

— 

— 

x)    Indole,  mg/kg,  A/ax 

2.5 

K 

— 

— 

xi)    Moisture,  percent,  Max 

2 

C 

__ 

— 

xii)    Heavy  metals1*: 

a)  Mercury,  mg/kg,  Max 

0.5 

L-3 

— 

__ 

b)  Copper,  mg/kg,  A/ax 

20.0 

L-4 

— 

— 

c)  Zinc,  mg/kg,  A/ax 

50.0 

L-4 

— 

— 

d)  Arsenic,  mg/kg,  A/ajc 

1.0 

L-5 

— 

— 

e)  Lead,  mg/kg,  A/ax 

1.0 

L-6 

— 

— 

0  Tin,  mg/kg,  Max 

L-7 

— 

— 

1)  For  product  packed  in  tin  plate  containers250.0 

2)  For  product  packed  in  other  containers     50.0 

^These  requirements  are  in  reconstituted  product  (  based  on  moisture  content  of  70  percent  in  fresh  shrimps  ).  For 
analysis,  reconstitute  the  product  by  immersing  in  cold,  reagent  grade  water  for  5  minutes.  The  reconstituted  prawns  are 
drained  for  2  minutes. 
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Table  2  Physical  Defects  for  Various 
Characteristics 

{Clause  A  A) 


SI                  Characteristic 

Reqi 

jiremcnt, 

No. 

Percent  by  Count 

(1)                             (2) 

(3) 

i)  Deterioration  with  spoiled  pieces 

Nil 

ii)  Discolouration 

3 

iii)  Black  spots 

Nil 

iv)  Broken  and  damaged  pieces 

2 

v)  Legs,  bits  of  veins  etc. 

Nil 

vi)  Foreign  matter  or  filth 

Nil 

5.2  Marking 

5.2.1  Each  container  shall  be  marked  legibly  and  indelibly 
with  the  following  particulars: 

a)  Name  and  type  of  the  material  with  brand  name, 
if  any; 

b)  Name  and  address  of  the  processor; 

c)  Batch  number  or  code  number; 


d)  Count  per  kg  ( if  required  by  the  purchaser ); 

e)  Minimum  net  mass  of  the  contents; 

f)  Date  of  packing; 

g)  The  words '  Best  before ( month  and  year)' 

to  be  indicated;  and 

g)  Any  other  requirements  as  specified  under 
the  Standards  of  Weights  and  Measures 
(  Packaged  Commodities  )  Rules,  1977. 

5.2.2  BIS  Certification  Marking 

The  product  may  also  be  marked  with  the  Standard 
Mark. 

5.2.2.1  The  use  of  the  Standard  Mark  is  governed  by 
the  provisions  of  the  Bureau  of  Indian  Standards  Act, 
1986  and  the  Rules  and  Regulations  made  thereunder. 
The  details  of  conditions  under  which  the  licence  for 
the  use  of  the  Standard  Mark  may  be  granted  to 
manufacturers  or  producers  may  be  obtained  from  the 
Bureau  of  Indian  Standards. 

6  SAMPLING 

6.1  The  method  of  drawing  representative  samples  of 
the  material  for  test  and  the  criteria  for  conformity  shall 
be  as  prescribed  in  IS  1 1427. 


ANNEX A 
(Clause  4.2.1) 

PROCESSING 


A-l  The  material  to  be  dried  is  prepared,  frozen 
( see  IS  2237 )  and  loaded  into  the  chamber  of  the  drier. 
The  drier  is  maintained  during  the  process.  Heat  is 
applied  to  the  material,  when  the  water  in  the  frozen 
material  sublimes.  Input  of  heat  is  so  adjusted  that  at 
no  time  energy  in  excess  of  what  is  utilized  for  the 
sublimation  process  is  made  available  and  at  no  point 
during  the  process,  the  material  gets  a  chance  to  thaw 
to  the  least  extent.  When  almost  90  percent  of  the 
water  is  removed,  the  temperature  of  the  material  is 
allowed  to  rise  slowly  to  reduce  the  moisture  content 
to  less  than  2  percent.   The  drying  is  completed  at 


30  to  50°C.  After  drying  is  over,  the  vacuum  in  the 
chamber  is  broken  by  sending  in  some  dry  inert  gas 
like  nitrogen  or  carbon  dioxide.  Then  the  material  shall 
be  packed  in  suitable  containers  in  order  to  protect  it 
from  mechanical  damage,  oxygen  and  moisture  pick 
up.  Suitable  moisture-proof  and  air-tight  packing 
materials  such  as  foil  laminates  shall  be  used.  The 
material  may  preferably  be  packed  under  an  inert 
atmosphere. 

A-2  The  net  mass  of  the  contents  shall  be  the  same 
as  declared  and  the  count  per  kg  of  the  material  shall 
be  the  same  as  declared. 
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ANNEX  B 
( Clause  4.5 ) 

DETERMINATION  OF  THE  EXTENT  OF  REHYDRATION 


B-l  Weigh  20  g  of  the  sample  and  cover  with  cold  water 
in  a  flat  dish.  It  is  necessary  to  hold  the  fish  under 
water  as  the  displacement  of  gas  from  the  tissues  is 
slow  if  it  is  allowed  to  float  on  the  surface.  At  5  min 
intervals  the  material  is  taken  out  and  surplus  water 
removed  by  blotting  carefully  with  coarse  filter  paper. 
Weigh  it  quickly  and  return  to  the  water.  The  procedure 


is  repeated  at  intervals  until  constant  weight  is  reached. 
Calculation: 

Extent  of  rehydration, 

Mass  of  rehydrated  product 
Mass  of  the  product 


percentage : 


x  100 


ANNEX C 
[Table  I ,  SI  No.  (xi)] 

DETERMINATION  OF  MOISTURE 


CM  PROCEDURE 

Weigh  about  5  g  of  the  sample  into  a  tared  silica  crucible 
or  dish.  Dry  the  dish  in  an  air  oven  at  100  ±  1°C  for 
6  h.  Cool  in  a  desiccator  and  weigh. 


C-2  CALCULATION 

C-2.1  Moisture  percent  by  mass  =  ■ 

where 


M,xl00 


Mj   =  loss  in  mass,  in  g,  of  the  sample;  and 
M2  -  mass,  in  g,  of  the  sample  taken  for  test. 
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